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Subject:  "SALAD  DESSERTS."  Information  from  the  Bureau  of  Home  Economics, 
United  States  Department  of  Agriculture. 


Among  the  labor-saving  inventions  of  modern  times  is  one  that  appeals 
to  me  particularly  when  I'm  preparing  a  meal  on  a  hot  day.     This  labor-saving 
invention  is  a  combination  salad  and  dessert.     Oh,  I  know  that  many  a  consci- 
entious house-wife  patiently  fixes  and  serves  her  family  a  salad  course  and 
then  a    "pudding  course,"  day  in  and  day  out,  no  matter  what  the  weather.  Well, 
maybe  I'm  a  slacker  at  heart,  but  when  the  temperature  goes  high  or  when  I'm  in 
a  hurry,  I  favor  a  dish  that  takes  care  of  both  these  courses  together  — 
a  two- in-one  dish,  cold  and  crisp,  tart  and  sweet,  and,  best  of  all,  easy  to 
prepare. 

The  number  of  salad-dessert  possibilities  is  legion  these  days.  Here's 
midsummer  with  all  the  fresh  fruits  to  choose  from.     You  can  have  your  choice 
of  all  kinds  of  fruit  combinations  and  also  of  jellied  and  frozen  fruit  salads. 
And  you  also  can  choose  among  several  ways  of  serving  these  different  salads. 
You  may  prefer  a  big  chilled  bowlful  —  fruit,  greens  and  dressing  all  tossed 
together  the  last  minute.     Or,  you  may  like  to  arrange  the  salad  spread  out  on 
a  big  platter  to  please  the  eye  and  wake  up  appetites.     Or,  you  may  like  to 
serve  the  salad  on  individual  plates.     Different  ways  of  serving  and  different 
ingredients  make  for  variety. 

Well,  before  I  start  describing  successful  fruit  salads  I  have  known, 
let  me  say  a  word  about  the  dressing.     Here  again  you  have  your  choice  of 
several.    But  don't  forget,  that  the  dressing  can  make  or  mar  the  salad.  If 
you  want  a  light  fruit  salad  —  a  light  and  easy  one,   I  might  say  —  well,  then, 
French  dressing  made  with  tart  fruit  juice  and  a  little  sugar  is  delicious. 
Use  lemon  juice  or  lime  juice  or  orange  juice  or  even  a  colorful  fruit  juice 
in  place  of  vinegar  in  the  dressing.    And  add  a  bit  of  powdered  sugar  to  take 
the  "edge  off."    Another  simple  dressing  for  fruit  salad  is  sour  cream  —  just 
thick  sour  cream  with  perhaps  a  bit  of  salt.     If  you  want  a  white,  creamy-looking 
dressing  that  isn't  as  rich  as  mayonnaise  or  whipped  cream  dressing,  there's 
cooked  dressing  that  you  make  with  egg  in  the  double  boiler  and  then  chill  in 
the  refrigerator.     For  hearty  salads,  you  can  use  mayonnaise  or  a  combination 
of  mayonnaise  and  whipped  cream,  or  just  whipped  cream.     See  what  a  wide  choice 
of  dressings  you  have?    French  or  boiled  or  mayonnaise,  and  sour  cream,  whipped 
cream  or  mayonnaise  and  cream. 

A  friend  of  mine  in  Colorado  tells  me  that  the  best  dessert-salad  she 
knows  is  Colorado  cantaloupe  salad.     She  says  it's  so  popular  out  where  she  lives 
that  it  has  almost  become  the  official  state  dish.     Here's  the  way  to  make  it. 
Pare  off  the  rind  from  a  chilled  cantaloupe.     Oat  in  quarters  lengthwise. 
Arrange  the  quarters  on  beds  of  crisp  lettuce.     Then  fill  the  curve  of  each  sec- 
tion with  green  seedless  grapes  or  with  cherries.     Serve  with  cream  mayonnaise. 
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A  lady  in  Washington,  sj.  C,  says  her  favorite  summer  salad  is  "banana 
mint  salad.     She  peels  bananas,  cuts  them  in  halves  lengthwise  and  places  them 
on  beds  of  lettuce.    Then  she  sprinkes  each  half  with  lemon  juice  and  chopped 
fresh  mint  and  garnishes  with  mayonnaise  and  chopped  nuts  mixed.    This  same  idea, 
she  tells  me,  is  delicious  if  you  use  halves  of  fresh  pears  or  canned  pears 
instead  of  the  banana. 

Some  fruits  are  extra  good  in  salad  if  you  stuff  them.     I'm  thinking  just 
now  of  stuffed  fresh  cherry  salad.    If  you  have  black  cherries,  stuff  them  with 
white  cream  cheese  or  even  softened  and  seasoned  cottage  cheese.     If  you  have 
white  cherries,  stuff  them  with  nut  meats.     Serve  on  crisp  lettuce.    If  you  servo 
stuffed  cherry  salad  in  a  bowl,  use  French  dressing  with  a  little  sugar  and  with 
lemon  and  cherry  juice  instead  of  vinegar.    If  you  want  a  heartier  or  dressier 
salad,  use  cream  mayonnaise.    Prunes,  figs  and  apricots  —  fresh,  canned,  and 
dried  —  are  also  good  stuffed  in  salad. 

Some  of  the  prettiest  and  coolest-looking  salads  are  fruits  molded  in 
jelly.    With  a  lemon  or  lime  gelatin  base,  you  can  use  berries,  cherries, 
pineapple,  banana,  peaches,  grapes,  melon  balls  —  many  difforent  kinds  and 
combinations.    White  pears  molded  in  a  delicate  green  mint  jolly  make  a 
delicious  salad.    Jollied  cherries  and  white  grapes  in  a  lime  mixture  are  also 
delicious.    From  my  experience,  I  should  say  a  jellied  fruit  salad  had  three 
advantages  for  any  busy  housewife.    First,  she  can  make  it  up  in  advance  — 
a  day  ahead  if  she  likes.     Second,  a  littlo  fruit  will  go  a  long  way  in  a  jellied 
mold.    Third,  jellied  salad  has  that  cool  aid  tempting  look  on  a  hot  day. 

But  speaking  of  chilly  salads,  don't  forget  the  frozen  fruit  salad.  In 
these  days  of  easy  refrigerators  you  can  indulge  in  both  jellied  and  frozen 
salads  to  your  heart's  content.     Some  of  these  frozen  combinations  are  whipped 
cream,  gelatin  and  mixed  fruit.    Others  are  cream  cheese  and  fruit.  One 
favorite  recipe  for  frozen  cream  cheese  and  fruit  salad  you  make  with  any  one 
of  a  number  of  different  fruits,  depending  on  what  you  have  on  hand.    You  can 
use  cherries,  figs,  dates,  raisins,  or  canned  pineapple  —  but  wait.     I  have 
that  good  recipe  right  here  and  I  might  just  as  well  stop  and  tell  you  about  it. 
If  you  want  to  make  enough  of  this  frozen  cheese-and-f rui ^mixture  to  serve 
six  people,  you'll  want: 

Two  packages  of  Ncufchatel  or  cream  cheese  one-fourth  cup  of 

milk  1  and  one-fourth  cups  of  powdered  sugar  one-half  cup  of 

fruit  one-half  teaspoon  vanilla  one-fourth  teaspoon  salt,  .  .  . 

and  1  cup  of  double  cream. 

First,  you  break  up  the  cheese  and  mix  it  with  the  milk.     Then,  you  add 
sugar,  salt,  chopped  fruit  and  vanilla  and  mix  thoroughly.    Whip  the  cream  until 
it  is  stiff.    Fold  in  the  cheese  mixture.    Pour  into  a  mold,  pack  in  crushed 
ice  and  salt  and  let  stand  for  several  hours.    Or,  pour  into  a  refrigerator  tray 
and  freeze  in  your  automatic  refrigerator.     Serve  in  slices  with  cream  salad 
dressing  on  crisp  lettuce. 

Salad  and  dessert  all  in  one  —  cold,  colorful,   tart  and  sweet  all  at 
once.    Maybe  it's  a  chilled  fruit  mixture,  or  a  jollied  fruit  mold,  or  a  frozen 
combination;  maybe  the  dressing  is  light  and  thin,  or  thick  and  hearty,  as  you 
please.    Points  to  remember  about  fruit  salads,  if  they're  to  be  a  treat  to  your 
family,  are:  have  all  ingredients  cold;  have  the  salad  greens  crisp;  drain  both 
fruit  and  groens  well  so  the  salad  won't  run  away;  be  sure  the  dressing  suits 
the  salad  and  don't  use  too  much  of  it. 
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